MAOS 


High Speed DOUGH MIXERS 

• Built with the Famous READCO- PIERRE 
Agitator, these mixers produce a finer qual¬ 
ity, more uniform, silky white dough that 
bakes into faster selling bread. 

• They don't punish the dough. 

• They permit maximum gluten development. 

• They mix small batches as effectively as 
full capacity batches. 

• They completely kick out the dough and . . . 

• They operate without vibration or noise. 
That's why there is no equal in performance. 
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• There's an installation near 
you. Compare its performance 
and superior construction. 
There is no equal. 


Read. Machinery Co.Inc. 

York, Pennsylvania 







